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and C. Vanderzant* 

Effect of Retail Sanitation on the Bacterial Load and 

Shelf Life of Beef 
G. Gordon Greer* and L. E. Jeremiah 

The Most Suitable Number of Colonies on Plates for 

Counting 
Diane M. Tomasiewicz, Donald K. Hotchkiss, 
George W. Reinbold, Ralston B. Read, Jr., and 
Paul A. Hartman* 

Collaborative Evaluation of the Plate Loop Technique 
for Determining Viable Bacterial Counts in Raw Milk 
M. H. Brodsky* and B. W. Ciebiu 
Bacteriological and Temperature Survey of Ginger 

Beef Pot Roast Production at a Central Food 

Preparation Facility 
Edmund M. Powers* and Donald T. Munsey 

Adhesive Tape Method for Estimating Microbial Load 
on Meat Surfaces 
Daniel Y. C. Fung*, Chia-Yen Lee and Curtis L. 
Kastner 
A Research Note: Enterotoxin Production in Milk by 

Enterotoxigenic Escherichia coli 

Bonita A. Glatz* and Steven A. Brudvig 


General Interest Papers 


Food Allergy — The Enigma and Some Potential 
Solutions 


Steve L. Taylor 
Status of Salmonella — Ten Years Later 
John H. Silliker 
Effect of I ight on Alteration of Nutritional Value and 
Flavor of Milk: A Review 
EES, obo 8io5didca rin nesecadn Soha 314 
Status of the Model Retail Food Store Sanitation 
Ordinance 


Update of the Fourteenth Edition of Standard Methods 
for the Examination of Dairy Products 
G. H. Richardson*, E. H. Marth, R. T. Marshall, 
J. W. Messer, R. E. Ginn, H. M. Wehr, R. Case, 
and J. C. Bruhn 


Research Papers 


Bacteriological Quality of Infant Milk Foods 


R. S. Singh*, Sukhbir Singh, V. K. Batish and 
B. Ranganathan 
Detection of Salmonella in Refrigerated Preenrichment 
and Enrichment Broth Cultures 
J. Y. D’Aoust*, C. Maishment, D. M. Burgener, 
D. R. Conley, A. Loit, M. Milling and U. Purvis ... 343 
Time-Temperature Conditions of Gyros 
Frank L. Bryan*, S. Raadall Standley and William 
C. Henderson 
Proteolytic and Lipolytic Activities of some Toxigenic 
and Nontoxigenic Aspergilli and Penicillia 
S. M. El-Gendy and E. H. Marth* 
Depletion of Brilliant Blue F.C.F, Penicillin G. and 
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Dihydrostreptomycin in Milk from Treated Cows with 
Experimentally Induced Mastitis 
A. Vilim*, L. Larocque and A. MacIntosh 
Isolation of Toxigenic Yersinia enterocolitica from Retail 
Pork Products 


pH, Acidity, and Vitamin C Content of Fresh and Canned 

Homegrown Washington Tomatoes 
R. A. Gutheil, L. G. Price and B. G. Swanson* .... 366 

Effect of Water Activity and Temperature on Staphy- 
lococcus aureus growth and Thermonuclease Produc- 
tion in Smoked Snoek 

D. P. Theron and B. A. Prior* 

Repeatability and Accuracy of Dye-Binding and Infra- 
Red Methods for Analyzing Protein and Other Milk 
Components 

Remy Grappin, V. S. Packard* and R. E. Ginn .... 374 

Heat Resistance of Escherichia coli in Cow and Buffalo 

Milk 
R. C. Singh* and B. Ranganathan 

Inhibition of Aflatoxin Biosynthesis by Organophos- 

phorus Compounds 
M. F. Dutton* and M. S. Anderson 

Relationships of Microbial Quality of Retail Meat 

Samples and Sanitary Conditions 
C. Jane Wyatt* and V. Guy 

Flavor and Texture of Cottage Cheese Made by Direct- 

Acid-Set and Culture Methods 
R. Mehta, H. S. Sharma, J. T. Marshall and 
R. Bassette* 

Effects of Carton Material and Storage Temperature on 

the Flavor of UHT-Sterilized Milk 
R. S. Mehta and R. Bassette* 

Survey of Commercially Available Cheese for Entero- 

toxigenic Escherichia coli 
Bonita A. Glatz* and Steven A. Brudvig 

Effect of Incubation Temperature and Heat Treatments 
of Milk from Cow and Buffalo on Acid and Flavor 
Production by Streptococcus thermophilus and Lacto- 
bacillus bulgaricus 

Jasjit Singh, Adarsh Khanna and Harish 


General Interest Papers 
Education is the Key to Solving Sanitation Problems 
Gail C. Holland 
Application of Enzyme-Linked Immunosorbent Assay 
for Detection of Staphylococcal Enterotoxins in Food 
J. K. S. Kuo and G. J. Silverman* 
Improved Inspection Scheduling for Foodservice Esta- 
blishments 
O. B. Kaplan* and David Zalkind 
Public Participation: An Introduction 
R. Alexander Grant 


A Field Topic 


Pinpointing Post-Pasteurization Contamination 
W. K. Moseley 


June, 1980 
Research Papers 


Growth, Sporulation and Aflatoxin Production by 


987 


Aspergillus parasiticus on Strained Baby Foods 
G. C. Llewellyn*, N. E. Duckhardt, M. F. Fisher, 
T. Eadie and C. E. O’Rear 
Survival and Growth of Clostridium Species in the 
Presence of Hydrogen Peroxide 
S. M. El-Gendy*, T. Nassib, H. Abed-El-Gellel, 
and N-El-Hoda Hanafy 
A Research Note: Use of Direct-Acid-Set Cottage 
Cheese Whey to Manufacture Sherbet 


Estimate of Cases of Food- and Waterborne Illness in 
Canada and the United States 
A. H. W. Hauschild* and Frank L. Bryan 
Yield and Curd Characteristics of Cottage Cheese Made 
by the Culture and Direct-Acid-Set Methods 
H. S. Sharma, R. Bassette*, R. S. Mehta, and 
A. D. Dayton 
Rapid Method for Detection and Quantitation of Lipid 
Soils on Food Contact Surfaces: Evaluation of a Model 
System 
K. E. Eugster, B. J. Skura* and W. D. Powrie .... 
Inhibition of Botulinum Toxin Formation in Bacon by 
Acid Development 
N. Tanaka, E. Traisman*, 
Cassens, and E. M. Foster 


General Interest Papers 


Detection and Prevention of Post-Processing Container 
Handling Damage 
G. R. Bee* and L. R. Hontz 
Prevention of Post-Process Contamination of Semi-Rigid 
and Flexible Containers 
P. J. Anema* and B. L.. Schram 
Food Poisoning Associated with Post-Process Leakage 
(PPL) in Canned Foods 
A. Stersky*, E. Todd and H. Pivnick ............ 465 
Regulatory Aspects of Post-Processing Microbiological 
Contamination of Low-Acid Canned Foods 
B. E. Brown* and I. E. Erdman 
Effects of Germicides on Microorganisms in Can Cooling 
Waters 
Keith A. Ito* and Marcia L. Seeger 
Mechanism of Microbiological Leaker Spoilage of Canned 
Foods: Biophysical Aspects 
Henriette M. C. Put*, H. J. Witvoet and W. R. 


Research Papers 


A Multitest System for Detection of Antibiotics in Milk 
J. L. Van Os and R. Beukers 
Hazard Analysis and Control of Roast Beef Jus Pre- 
paration in Foodservice Establishments 
Frank L. Bryan* and Thomas W. McKinley 
Effects of Electrical Stimulation and Early Postmortem 
Muscle Excision on pH Decline, Sarcomere Length 
and Color in Beef Muscles 
J. E. Nichols and H. R. Cross* 
Effect of Rising Temperatures on Growth and Survival 
of Clostridium perfringens Indigenous to Raw Beef 
L. B. Smith*, F. F. Busta and C. E. Allen 
Gastrointestinal Iliness Associated with Consumption of 


JOURNAL OF FOOD PROTECTION, VOL. 43, DECEMBER 1980 





988 


a Soy Protein Extender 


Robert A. Gunn, Philip R. Taylor, and Eugene J. 
Gangaro: 

A Research Note: Resistance of Spores of Bacillus 
subtilis var. niger Produced from Subcultures of 
Spores Surviving Hydrogen Peroxide Exposure 

Stanley E. Wallen and Homer W. Walker* 

Microbiological Evaluation of Selected Delicatessen 

Meats from Retail Supermarkets 
J. L. Oblinger* and J. E. Kennedy 

A Research Note: A Flooded Plate Loop Count 

Procedure 


R. L. Olsen and G. H. Richardson* 534 


Occurrence of Clostridium perfringens in Milk and Dairy 
Products 


Relationship Between Incidence of Salmonelia Con- 
tamination Among Pre-Scalded Eviscerated and 
Post-Chilled Chickens in a Poultry Processing Plant 

G. B. McBride, B. J. Skura, R. Y. Yada, and E. J. 


Influence of Retail Display Temperature on Psychro- 
trophic Bacterial Growth and Beef Case-Life 
G. Gordon Greer* and L. E. Jeremiah 
Mesophilic and Psychrotrophic Bacterial Populations on 
Hot-Boned and Conventionally Processed Beef 
Daniel Y. C. Fung*, Curtis L. Kastner, Melvin 
C. Hunt, Michael E. Dikeman, and Donald H. 
Kropf 
Loss of Phthalic Acid Ester from Polyvinyl Chloride 
Tubing into Various Fluids 
Jane S. Mueller and R. L. Bradley, Jr.* 
Effect of Grinding Method on Textural Properties of 
Cooked Ground Beef 
H. R. Cross*, J. E. Nichols and A. W. Kotula 
Influence of pH and Lactic Acid on Occurrence of Non- 
specific Zones of Growth Inhibition During Deter- 
mination of Antibiotic Residues in Chicken Muscle 
B. Moreno’, A. Calles, and V. Diez 
A Research Note: Stack-Pouring of Petri Plates: A 
Potential Source of Error 
John A. Koburger 
A Research Note: Acceptability of Individual Water 


Supplies as Judged by a Single Test for Coliform 
Bacteria 


Incidence of Clostridium botulinum in Commercial Bacon 
A. H. W. Hauschild* and R. Hilsheimer 
Quantitative Changes in Carbohydrates and Acidity 
during Manufacture of Low-Lactose Zabadi 
Azza A. Ismail and A. A. El-Nimr 
In-Plant Evaluation of a Prototype Carcass Cleaning 
and Sanitizing Unit 
M. E. Anderson, R. T. Marshall*, W. C. Stringer 
and H. D. Naumann 
Aflatoxin Destruction in Corn Using Sodium Bisulfite, 
Sodium Hydroxide and Aqueous Ammonia 
Kurt E. Moerck*, Paul McElfresh, Alan Wohlman 
and Barney W. Hilton 
Inhibition of Patulin Production with the Insecticide 
Naled 


Frances A. Draughon*, Mary A. Link and John C. 


General Interest Paper 


The Rubratoxins: Causative Agents in Food/Feedborne 
Disease 
M. L. Richmond, J. I. Gray and C. M. Stine* 


August, 1980 
Research Papers 


Effect of Stored Pre-Poured Plates on Microbial 
Enumeration Using the Surface Plate Method 
J. E. Kennedy, Jr., P. E. Phillips and J. L. 
Oblinger* 
Time-Temperature Survey at a Restaurant that Special- 
izes in Barbecued Food 
Frank L. Bryan*, Kenneth McNaught and Kenneth 


Comparison of Two Methods to Determine Sorbic Acid 
in Cheese 
Yoshio Ito, Masatake Toyoda, Shunjiro Ogawa and 
Masahiro Iwaida* 
Butylated Hydroxyanisole-Induced Changes in Lipid 
Synthesis by Tetrahymena pyriformis 
J. G. Surak 
Hazard Analysis of Frozen Dinners Prepared at a 
Catering Establishment 
Frank L. Bryan, J. David Smith and Thomas W. 
McKinley 
Microbiological Guidelines and Sampling Plans for Dried 
Infant Cereals and Powdered Infant Formula from a 
Canadian National Microbiological Survey 
D. L. Collins-Thompson, K. F. Weiss*, 
Riedel and S. Charbonneau 


General Interest Papers 


Practical Applications of Microwave Energy: Introduc- 
tion 
Don L. Good 
Principles of Microwave Radiation 
B. Curnutte 
Biological Hazards of Microwave Radiation 
John P. Lambert 
Design and Use of Domestic Microwave Ovens 
Patty J. Annis 
Microwave Versus Conventional Cooking Methods: 
Effects on Food Quality Attributes 
Dorothy L. Harrison 
Microwave Energy for Bread Baking and its Effect on 
the Nutritive Value of Bread: A Review 


Effect of Microwaves on Microorganisms in Foods 
Daniel Y. C. Fung* and F. E. Cunningham 
Influence of Microwave Radiation on Psychrotrophic 
Bacteria 
F. E. Cunningham 
Sample Position Effects on Moisture Analyses by a 
Microwave Oven Method 
L. H. Hayward and D. H. Kropf* 
Effects of Microwave Radiation on the Webbing Clothes 
Moth, Tineola bisselliella (Humm.) and Textiles 
Barbara M. Reagan*, Jaw-Hua Chiao-Cheng and 
Nadine J. Street 
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September, 1980 
Research Papers 


Determination of Iodide in Milk Using the Iodide Specif- 
ic Ion Electrode and its Application to Market Milk 
Samples 

D. E. LaCroix* and N. P. Wong 


Inhibition of Psychrotrophic Bacteria in Refrigerated 
Milk by Lactobacilli Isolated from Yogurt 
D. R. Martin and S. E. Gilliland* 
Presence of Indicator Organisms and Recovery of Sal- 
monella in Fish and Shellfish 
J. Y. D’Aoust*, R. Gelinas and C. Maishment 
Enterotoxigenicity of Staphylococcus aureus Strains 
Isolated from Chickens 


Bacteriology of Electrically Stimulated and Unstim- 
ulated Rabbit, Pork, Lamb and Beef Carcasses 
B. Mrigadat, G. C. Smith, T. R. Dutson, L. C. Hall, 
M. O. Hanna and C. Vanderzant* 
Characteristics of Domiatti Cheese Made from Milk 
Containing Formalin 
Shaker M. El-Gendy*, Lutfi Abdel-Motaleb and 
Ibrahim Abo-Elnaga 
Influence of Certain Processing Steps on Attachment of 
Microorganisms to Pork Skin 
J. L. Butler, C. Vanderzant*, Z. L. Carpenter, G. C. 
Smith, R. E. Lewis, and T. R. Dutson 


Recovery of Yersinia enterocolitica from Surfaces of 
Inoculated Hearts and Livers 

N. J. Stern* and J. L. Oblinger 
Hydrolysis of Milk Proteins by Microbial Enzymes 

A. Gebre-Egziabher, E. S. Humbert and G. Blanken- 


Shelf-Life Characteristics and Aerobic Plate Counts of 
Ground Beef as Influenced by Fat Level and Fat 
Source 

B. W. Berry*, L. H. Wells, H. R. Cross, B. S. 
Emewiler and H. D. Muse 

Aerobic Plate Counts of Frozen Blanched Vegetables 

Processed in the United States 
D. F. Splittstoesser* and D. A. Corlett, Jr 

Behavior of Enterobacter Species and Hafnia Species in 
Skimmilk During Fermentation by Lactic Acid Bac- 
teria 

J. L. Rutzinski and E. H. Marth* 

Variation in Food Microbiological Tests Used to Eval- 

uate Analyst Performance 
J. T. Peeler*, J. W. Messer, J. E. Leslie and G. A. 
Houghtby 


General Interest Paper 


Teaching of Automation and Rapid Methods in Food 
Microbiology 


Daniel Y. C. Fung 


Research Papers 


A Research Note: Whey Protein Use in Cottage Cheese 
Dressing . 
B. J. DeMott and O. G. Sanders 


Measuring Protein in Frozen Dairy Desserts by Dye 
Binding 
J. C. Bruhn”, S. Pecore, and A. A. Franke 
Acceptability of Accelerated-Processed Pork 
N. G. Marriott , R. H. Poetker, R. A. Garcia and 


Dietary Fiber Content of Corn Bran 
N. E. Anderson and F. M. Clydesdale” 


A Research Note: Comparatiye Study of the Stomacher 
and the Waring Blender for Homogenization of High- 
Fat Dairy Foods 


S. Thrasher and G. H. Richardson” 
Psychrotrophic Growth of Microorganisms in a Cul- 
tured Milk Product 
A. Y. Sadovski", S. Gordin and I. Foreman 
Incidence of Vibrio parahaemolyticus in and the Micro- 
biological Quality of Seafood in North Carolina 
C.R. Hackney, B. Ray and M. L. Speck 
Modified Procedure to Inoculate Micro-ID 


N. A. Cox", J. S. Bailey, J. E. Thomson, M. 0. 
Carson, D. A. Posey and E. Rivera 


Prevalence of Mycobacteria in Raw Milk Sampled in 
Karnal, India 
S. Appuswamy, V. K. Batish”, Om Parkash and B. 
Ranganathan 
Comparison of AOAC, Microwave and Vacuum Oven 
Methods for Determining Total Solids in Milk 
W. C. Green and K. K. Park” 


Sporicidal Action of Hypochlorite on Conidia of Asper- 
gillus parasiticus 
Stephen D. Ver Kuilen and E. H. Marth” 
Simulation of Energy Used by Foodservice Infrared 
Heating Equipment with Bentonite Models of Menu 
Items 


N. F. Unklesbay”, K. B. Unklesbay and J. M. 
Henderson 


Electrical Stimulation of Intact or Split Steer or Cow 
Carcasses 
F. K. McKeith, G. C. Smith, T. R. Dutson, J. W. Sa- 
vell”, R. L. Hostetler and Z. L. Carpenter 


Simple Technique to Determine Heat Resistance of Bac- 
illus stearothermophilus Spores in Fluid Systems 
E. M. Mikolajcik and Kathleen T. Rajkowski 


General Interest Papers 
Foodservice Sanitation Training and Reciprocity in the 
80's 
Enzyme Electrodes for the Food Industry 
D. Skogberg and T. Richardson 
Abstracts of Papers Presented at the 67th Annual 


November, 1980 
Research Papers 


A Research Note: Gas-Liquid Chromatographic Deter- 
mination of Butylated Hydroxytoluene in Modified 
Powdered Milk 
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Yoshio Ito, Masatake Toyoda, Hideyo Suzuki, 
Shunjiro Ogawa and Masahiro Iwaida 


Analysis of Animal Feed Ingredients and Soil Amend- 
ment Products Produced from Beef Cattle Manure for 
Selected Trace Metals Using Atomic Absorption 
Spectrophotometry 

W. Van Willis, Amer El-Ahraf’, Dutt V. Vinjamoori 


Inoculation of Beef Steaks with Lactobacillus Species 
Before Vacuum Packaging. I. Microbiological Con- 
siderations 

M. O. Hanna, L. C. Hall, G. C. Smith and C. 
Vanderzant’ 

Inoculation of Beef Steaks with Lactobacillus Species 
Before Vacuum Packaging. II. Effect on Meat Quality 
Characteristics - 

G. C. Smith, L. C. Hall and C. Vanderzant 


Simulator Technique for Assessing the Bacteriological 
Control of Food Equipment Surfaces by Cleaning 
Systems 

D. G. Dunsmore’, D. A. Westwood, D. B. Jay and 


General Interest Papers 


Lactic Streptococcal Agglutinins: A Review 
Mohommed Ali Salih and William E. Sandine 


Epidemiology of Foodborne Diseases Transmitted by 
Fish, Shellfish and Marine Crustaceans in the United 
States, 1970-1978 


Biochemical Basis for Nitrite-Inhibition of Clostridium 
botulinum in Cured Meat 
IE og sin. 5 0 bee: o/b ainvaalele saveasagnd eaisinoiolae's 877 


Presidential Address 


December, 1980 


Research Papers 


Fate of Staphylococcus aureus in Beef Loaf, Potatoes 
and Frozen and Canned Green Beans after Micro- 
wave-Heating in a Simulated Cook/Chill Hospital 
Foodservice System 

C. A. Dahl, M. E. Matthews* and E. H. Marth ... 


Quality of Canned Celery Produced from Sliced Celery 
Stored Under Modified Atmospheres 
C. E. Johnson*, R. C. Lindsay, and J. B. Wessor . 


Storage Quality of Brown Rice as Affected by 
Packaging with and without Carbon Dioxide 


R. L. Ory, A. J. DeLucca Il, A. J. St. Angelo and 


Preliminary Observations on Human Reactions 
Related to Sensory Evaluation of Cooked Commer- 
cial Bacon 

M. C. Robach* and K. Adam 


A Medium of Presumptive Identification of Vibro 


parahaemolyticus 
J.B. Kaper, E. F. Remmers and R. R. Colwell* .. 936 


General Interest Papers 


Yogurt: Technology and Biochemistry 
A. Y. Tamime* and H. C. Deeth 


Report of the Editor 


SUBJECT INDEX 


Aflatoxin 
destroyed by bisulfite, hydroxide and ammonia, 571 
inactivation of M,, 820 
irradiation enhances production, 7 
M in perspective, 226 
production in baby foods, 428 
synthesis inhibited by organophosphates, 381 
Allergy, food, 300 
Anthocyanin, stability affected by cinnamic acid, 36 
Antibiotics 
in chicken tissue, determination, 558 
in milk, from treated cows, 356 
multitest system for, 510 
Antioxidants 
antimicrobial effects, 4, 191, 208, 821 
change lipid synthesis of T. pyriformis, 603 
method to measure in dried milk, 832 
storage stability of pork and bacon, 265 
Bacillus cereus 
infant foods, 340 
pumpkin pie, 822 
Bacillus stearothermophilus, determining heat resistance, 799 
Bacillus subtilis, resistance of spores to H, O2, 528 
Bacteriological methods 
adhesive tape for meat surfaces, 295 
anaerobic inoculation of packaged foods, 38 
analyst performance, 729 
automated and rapid, teaching of, 733 
cleanliness of equipment surfaces, 850 
colony number most suitable for counting, 282 
flooded plate loop count, 534 
foam, control, 40 
heat resistance of spores in fluids, 799 
inoculating Micro-ID, modified method, 774 
meat surfaces, sampling, 21, 295 
medium for V. parahaemolyticus, 936 
multitest system for antibiotics in milk, 510 
plate loop technique, collaborative test, 287 
pre-poured stored plates for surface plating, 592 
refrigerated broth cultures for Salmonella tests, 343 
stack-pouring of petri plates, 561 
sterilizing values, 119 
viruses recovered from shellfish, 84, 89, 91, 95, 102 
Cheese 
cottage, characteristics when made by two methods, 390, 441 
dressing, whey protein use, 752 
Domiatti, from milk with formalin, 694 
E. coli in, 395 
kashar (Turkish), irradiation, 114 
methods to homogenize, 763 
sorbic acid determination, 601 
Chemical methods 
abnormal milk, detection, 58 
atomic absorption spectrophotometry for trace metals, 834 
dye-binding, milk components, 374 
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protein in dairy desserts, 753 
ELISA for staphylococcal enterotoxin, 404 
gas-liquid chromatography for BHT, 832 
phosphatase, alkaline, in HTST milk, 46 
protein in milk, Pro-Milk, 52 
soil on food-contact surface, 447 
sorbic acid in cheese, 601 
Cinnamic acid, authocyanin stability, 36 
Clostridium botulinum 
basis for inhibition by nitrite, 877 
canned foods, 465 
incidence in bacon, 564 
seafood, 859 
spice extracts and alcohols inhibit, 195 
toxin formation in bacon inhibited, 450 
Clostridium perfringens 
behavior in presence of H,O,, 431 
canned foods, 465 
growth and survival at rising temperatures, 520 
gyros, 346 
hot-boned beef, 547 
meat, 140 
microwave energy, 641 
phospholipase production, 15 
poultry, 129, 140 
seafood, 859 
Coliform bacteria (also see Escherichia coli and Fecal coliform) 
beef, ground, 180 
crab, blue, 172 
delicatessen meats, 530 
growth in fermenting skimmilk, 720 
hot-boned beef, 547 
infant foods, 340 
meat, thawed, 185 
Micro-ID method, 774 
uptake and elimination from shellfish, 124 
water testing, 563 
Consumer affairs, participation, 410 
Containers (also see Packaged foods) 
detecting and preventing damage, 458 
leakage, biophysical aspects, 488 
paperboard, microbial evaluation, 821 
post-process leaks and food poisoning, 465 
preventing post-process contamination, 461 
sanitized with germicide in cooling water, 484 
Corn bran, dietary fiber content, 760 
Cranberry juice, anthocyanin stability, 36 
Enterobacteriaceae, rapid methods, 823, 824, 825, 826 
Enzyme 
electrodes for analysis, 808 
ELISA test for staphylococcal enterotoxins, 404 
immunoassay for salmonellae, 821 
lactase, survival in yogurt, 26 
phosphatase, alkaline, method for, 46 
phospholipase C produced by C. perfringens, 1S 
proteases from psychrotrophs, 197, 709 
proteolytic and lipolytic of molds, 354 
thermonuclease-inactivating, 201 
Escherichia coli (also see Coliform bacteria and Fecal coliform) 
beef, ground, 180 
crab, blue, 172 
delicatessen meats, 531 
enterotoxigenic in cheese, 39S 
enterotoxin produced in milk, 298 
heat resistance in milk, 376 
meat, 185 
microwave energy, 641 
recovery, foam control, 40 
Fecal coliform (also see Coliform bacteria and Escherichia coli) 
delicatessen meats, 530 


hot-boned beef, 547 
oysters, 105, 111 
shellfish, 124 
shellfish growing areas, 127 
Fish 
clam, method for virus, 89 
virus uptake and loss, 87 
crab, bacterial quality, 172 
foodborne illnesses, 859 
oysters, contamination with virus, 99, 105, 111 
method for virus, 91 
Salmonella, in fish and shellfish, 679 
recovery, 44 
Shellfish, bacteria, uptake and loss, 124 
growing areas, standards, 127 
viruses, methods for, 84, 102 
recovered from, 95 
snoek, smoked, S. aureus in, 370 
V. parahaemolyticus in, 769 
Foodborne illness (also see specific causative agents) 
campylobacteriosis and yersiniosis, 824 
caused by soy protein, 525 
estimate of outbreaks, 435 
Foodservice 
barbecued food, time-temperature conditions, 595 
cook/chill system, fate of S. aureus, 916 
survival of S. faecium, 821 
energy used by infrared heating, 789 
frozen dinners, hazard analysis, 608 
ginger beef, bacteriology, 292 
gyros, time-temperature conditions, 347, 667 
inspection scheduling, 408 
pot roast, bacteriology, 292 
quality control, 821 
roast beef jus, preparation, 512 
salmonellae, 307 
sanitation training, 80S 
IAMFES 
affiliates 
California, 159 
Florida, 664 
Indiana, 159 
Minnesota, 78 
New York, 158 
Oregon, 77 
Pennsylvania, 743 
Tennessee, 742 
Washington, 77 
Wisconsin, 78, 907 
affiliate officers, 334 
annual meetiug, announcement, i162, 248, 329, 337, 501 
program, 41S 
report, 894 
awards, announcement, 827 
list, 331 
winners, 161, 827 
committee reports, BISSC, 332 
foodservice-Journal, 332 
IDF representative, 332 
editor’s report, 979 
election, 161 
new publication, 503, 504, 668, 747, 749 
nominations requested, 827 
officer candidates, 997 
presidential address, 892 
In memoriam 
Held, Milton, 77 
Jolly, Fred H., 423 
Moseley, William K., 423 
Walsh, John T., 77 
Infant foods 
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bacteriology, 340 
lead content, 178 
microbiological survey, 613 
Irradiation, enhances aflatoxin production, 7 
Journal of Food Protection 
editor, report, 979 
index, foodservice food protection articles, 151 
reviewers, assistance acknowledged, 161 
needed for books, 331 
Lactic acid bacteria 
acid and flavor production in milk, 399 
agglutins of streptococci, 856 
attached to pork skin, 699 
beef, ground, 180 
control of botulinal toxin production, 450 
control of coliforms in fermenting skimmilk, 720 
cottage cheese, characteristics, 390 
Domiatti cheese, 694 
growth at refrigeration temperatures, 765 
inhibit psychrotrophs, 675 
lactobacilli, dietary use, 65 
meat, 185, 259, 837, 842 
meat, electrically stimulated, 686 
yogurt, production, 939 
survival, 26 
Letters to editor 
Bruhn, J.C., 909 
Clydesdale, F. M., 157 
Flake, J.C. 909 
Francis, F.J., 157 
Franke, A. A., 909 
Gill, C.O., 909 
Glatz, B. A., 909 
Hayes, K. M., 157 
Johns, C. K., 157 
Kaufmann, O. W., 909 
Raccach, M., 908 
von Elbe, J. H., 157 
Mastitis 
dye and antibiotic lost by treated cows, 356 
methods to detect, 58 
somatic cell count for degrees, 10 
teat-cup inflations, 20S 
trends and control, 825 
Meat 
bacon, botulinal toxin formation inhibited, 450 
incidence of C. botulinum, 564 
sensory evaluation, 933 
storage stability affected by vitamin E, 265 
barbecued, time-temperature conditions, 59S 
beef, ground, characteristics when cooked, 555 
fat content and bacteria, 713 
ground and thawed, 180 
jus, roast, preparation in foodservice, 512 
thawed, 185 
delicatessen, microbiology, 530 
electrically stimulated, characteristics, 514, 795 
microflora, 190, 687 
foodborne disease, 140 
ginger beef and pot roast, microbiology, 292 
growth of C. perfringens, 520 
hearts and livers, Y. enterocolitica recovered, 706 
hot-boned, bacteria on, 547 
lamb, thawed, 185 
microbial load tested with adhesive tape, 295 
modified atmosphere storage, appearance, 252. 842 
microbiology, 259, 837 
pork, characteristics, 272 
microflora, 268 
nitrite-inhibition of C. botulinum, 877 


pork, accelerated processing, 756 
retail products, Y. enterocolitica from, 360 
skin, attachment of bacteria, 699 
storage stability affected by vitamin FE’, 265 
thawed, 185 
tonsils, Y. enterocolitica from, 23 
retail temperature and bacterial growth, 543 
salmonellae, 307 
sanitation at retail, 277, 385 
sanitation with fatty acids, 168 
sanitizing carcasses in factory, 568 
surfaces, sampling, 21 


Microwave energy 


biological hazards, 625 

bread baking, 638 

cook/chill foodservice system, 821, 916 
domestic ovens, design and use, 629 
food attributes, effects on, 633 
microorganisms affected, 641, 651 
moisture test, 656 

practical applications, 617 

principles, 618 

webbing clothes moth affected, 658 


Milk 


abnormal, methods to detect, 58 

antibiotics, multitest for, 510 

bottled, reliability of code date, 175 

clostridia affected by hydrogen peroxide, 431 
Clostridium perfringens in, 536 

coliforms in fermented, 720 

components measured, 374 

dye and antibiotics excreted by treated cows, 356 
enterotoxin produced by E. coli, 298 

films on stainless steel, 29 

flooded plate loop count test, 534 

grade A surveys, 73 

heat resistance of E. coli, 376 

HTST-treated, phosphatase detection, 46 
infant foods, bacteriology, 340 

iodide, electrode for determination, 672 
iodine content, 824 

kulfi, staphylococcal enterotoxin, 49 

lead content, 178 

mycobacteria in, 778 

nutritional value and flavor affected by light, 314 
plate loop method studied collaboratively, 287 
protein measured with Pro-Milk, 52 

proteins hydrolyzed by bacterial enzymes, 709 
post-pasteurization contamination, 414 
psychrotrophs inhibited by lactics, 675 
psychrotrophs produce proteases, 197 
somatic cell count, 10, 823 

UHT combined with pasteurized, sensory properties, 54 
UHT processing, 212, 392, 823 

zabadi, low-lactose, 566 


Modified atmosphere storage 


celery, 924 

meat, appearance, 252, 842 
microbiology, 259, 837 

pork, characteristics, 272 
microflora, 268 

rice, brown, 929 


Molds (also see specific mycotoxins) 


conidia inactivated by chlorine, 784 
delicatessen meats, 530 

proteolytic and lipolytic activities, 354 
rice stored with CO,, 929 


Mycobacteria, raw milk, 778 
Nutrition, human, 825 
Oxygen, superoxide, photogeneration, 19 
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Packaged foods 
anaerobic inoculation, 38 
low-acid canned, regulatory aspects, 477 
microbiological spoilage, 488 
milk, reliability of code date, 175 
sterilizing values, measurement, 119 
UHT milk, characteristics, 392 
Patulin, production inhibited by naled, 575 
Physical methods 
abnormal milk, detection, 58 
electrode for iodide, 672 
homogenization with stomacher and blender, 763 
infra-red for milk components, 374 
in-line sampler for milk, 821 
microwave for moisture, 656 
radioimmunoassay, staphylococcal enterotoxin, 68 
somatic cell count, 10 
total solids in milk, 782 
Polychlorinated biphenyls in food, 823 
Poultry 
chicken muscle, antibiotic determination, 558 
foodborne disease, 129, 140, 307 
processing, salmonellae in, 538 
S. aureus from chickens, 683 
Pseudomonas 
attached to pork skin, 699 
beef, ground, 180 
enumeration, surface plating, 592 
meat, 185 
meats, various, electrically stimulated, 686 
microwave energy, 651 
mutton, electrically stimulated, 190 
pork, accelerated-processed, 756 
Rice, brown, storage with carbon dioxide, 929 
Rubratoxin, cause of disease, 579 
Salmonellae 
antioxidants inhibit, 191 
canned foods, 465 
catfish, 44 
detected using refrigerated broth cultures, 343 
detection using enzyme immunoassay, 821 
fish and shellfish, 679 
food and environmental issues, 825 
meat, 140, 180 
Micro-ID method, 774 
microwave energy, 641 
outbreaks, estimate, 435 
oysters, occurrence in, 111 
poultry, 129, 140, 538 
pumpkin pies, 822 
status, 307 
Sanitation 
assessing cleanliness of food equipment, 850 
causes loss of phthalic acid ester from tubing, 551 
chlorine inactivates mold spores, 784 
cleaning with cool water, 820 
containers using germicide in cooling water, 484 
education to solve problems, 401 
food store, model ordinance, 321 
foodservice, inspection schedule, 408 
insect and rodent control, 825 
meat, carcasses in factory, 568 
retail, 277, 385 
using fatty acids, 168 
quality assurance, 824 
retail temperatures for produce, 820 
soil, method to measure, 447 
trace metals in soil additives, 834 
training in foodservice, 805 
Sensory analysis 


bacon, cooked, 933 
celery, 924 
pork after storage, 272 
UHT milk, combined with pasteurized milk, 54 
UHT milk, packaged and stored, 392 
Soy protein, causes of illness, 525 
Spice, extracts inhibit C. botulinum, 195 
Stainless steel, milk films, 29 
Standard methods for examination of dairy products 
14th edition, update, 324 
1Sth edition, plans for, 245, 246, 328, 824 
Staphylococcus aureus 
antimicrobial effects of antioxidants, 4, 191, 208 
canned foods, 465 
cook/chill foodservice system, 916 
enterotoxins, ELISA test for, 404 
in kulfi, 49 
radioimmunoassay for, 68 
hot-boned beef, 547 
infant foods, 340 
meat, 140, 180, 185 
microwave energy, 641 
pork, accelerated-processed, 756 
potassium sorbate inhibits, 208 
poultry, 129, 140, 683 
protection against heat injury, 822 
recovery, foam control, 40 
snoek, smoked, 370 
thermonuclease inactivated by S. faecalis 
Superoxide anion, photogeneration, 19 
3-A Sanitary standards, cottage cheese vats, 498 
3-A Symbol Council, holders of authorizations, 240, 736 
Tomatoes, canned, characteristics, 366 
Tubing, polyvinyl chloride, loss of phthalic acid, 551 
Vegetables 
celery, canned, quality, 924 
frozen, bacterial content, 717 
Vibrio parahaemolyticus 
in seafood, 769, 859 
medium for identification, 936 
Viruses 
clams, method for, 89 
oysters, contamination, 99, 105, 111 
method for, 91 
shellfish, recovery from, 84, 95, 102 
uptake and loss by clam, 87 
Waste treatment, alternatives, 231 
Water, testing for coliforms, 563 
Wheat, insect and rodent damage, 203 
Whey 
protein in cottage cheese dressing, 752 
use in sherbet, 433 
Yeast 
delicatessen meats, 530 
microwave energy, 641 
Yersinia enterocolitica 
iliness, 824 
isolated, pig tonsils, 23 
retail pork, 360 
Micro-ID method, 774 
recovered from hearts and livers, 706 
Yogurt 
bacteria from inhibit psychrotrophs, 675 
frozen, survival of bacteria and lactase, 26 
heated, survival of bacteria and lactase, 26 
irradiation, 114 
technology and biochemistry, 939 
Zabadi, low-lactose, characteristics, 566 
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News and Events 


NEWS AND EVENTS 





Contributors to 1981 Annual Meeting Listed 


Many companies were generous with 
contributions to the 1981 IAMFES 
Annual Meeting, held in Milwaukee, 
WI July 27-31. The following com- 
panies were among the contributors: 


Americas International Dairy Equip- 
ment Co., Delavan, WI 
Analytab Products 
Plainview, NY 
Arthur Cheese Co. 
Arthur, IL 
AVI Publishing Co. 
Westport, CT 
Babson Bros. Co. 
Oak Brook, IL 
Baker's Dairy 
Moline, IL 
Beatrice Foods Co. 
Beloit, WI 
Bender Machine Works 
Hayward, WI 
Best-Ever Dairy Co. 
Anderson, IN 
Bio-Lab., Inc. 
Decatur, GA 
Borden, Inc. 
Columbus, OH 
Brenner Tank, Inc. 
Fond du Lac, WI 
Bresler Ice Cream Co. 
Chicago, IL 
Chore-Boy & Converto, Div. of 
CEGO, Inc., Cambridge City, IN 
Commercial Testixg Laboratory, ac. 
Colfax, WI 
Consolidated Badger Cooperat’ e 
Shawano, WI 
Costar 
Cambridge, MA 
Crepaco, Inc. 
Chicago, IL 
Dairy Equipment Co. 
Madison, WI 
Dean Foods Co. 
Rockford, IL 
DeLaval Separator Co. 
Poughkeepsie, NY 
Diamond Shamrock Corp. 
Cleveland, OH 
Dixie Dairy Co. 
Gary, IN 
E. C. Industries, Inc. 
Vernon, NY 
Ex-Cell-O Corp. 
Walled Lakc, MI 
FRM Chemicals, Inc. 


Washington, MO 
Filter Fabrics, Inc. 
Goshen, IN 
Fleckenstein, L. W., inc. 
Brookfield, W7 
Foremost-McKesson Foods Group 
San Francisco, CA 
Frigo Cheese Corp. 
Lena, WI 


Fuller, H. B. Co. 
Minneapolis, MN 
G.A.F. Corp. 
Chicago, IL 
Germania Dairy Automation, Inc. 
Waunakee, WI 
Grande Cheese Co. 
Brownsville, WI 
Harrington, Russell Cutlery, Inc. 
Southbridge, MA 
Haynes Mfg. Co. 
Cleveland, OH 
IBA, Inc. 
Millbury, MA 
Instant Whip-Chicago, Inc. 
Chicago, IL 
Jewel Food Stores 
Melrose Park, IL 
Johnson, Stuart W. & Co. 
Lake Geneva, WI 
Kendall Company 
Walpole, MA 
Klenzade Div. Economics Lab., Inc. 
St. Paul, MN 
Ladish Co., Tri-Clover Div. 
Kenosha, WI 
Lonza, Inc. 
Fair Lawn, NJ 
Ludwig Dairy Corp. 
Elgin, IL 
Maryland & Virginia Milk Prod. Assn., 
Inc., Arlington, VA 
Mid-America Dairymen, Inc. 
Springfield, MO 
Midwest Food & Water Analysts, Inc. 
Milwaukee, WI 
Milking Management, Inc. 
Mason, MI 
Mississippi Valley Milk Producers 
Assn., Inc., Davenport, IA 
Mountain Empire Dairymen’s Assn. 
Thornton, CO 
Mueller, Paul Co. 
Springfield, MO 
Muller-Pinehurst 
Rockford, IL 


Nasco 
Fort Atkinson, WI 

National Mastitis Council 
Washington, DC 

Nelson-Jameson, Inc. 
Marshfield, WI 

Nesseth, Inc. 
Barron, WI 

Nimco Corp. 
Crystal Lake, IL 

Norton, Co. 
Akron, OH 

Onyx Chemical Co. 
Jersey City, NJ 

Packet Dairy 
O'Fallon, IL 

Pillsbury Co. 
Minneapolis, MN 

Prairie Farms Dairy, Inc. 
Carlinville, IL 

Red Lobster Inns of America, Inc. 
Orlando, FL 

Safeway Stores, Inc. 
Oakland, CA 

Safeway Stores, Inc. Dairy Div. 
Oakland, CA 

Schlueter Co. 
Janesville, WI 

Silliker Laboratories 
Chicago Heights, IL 

Single Service Institute, Inc. 
Washington, DC 

Sorge, Inc. 
LaCrosse, WI 

Superior Stainless, Inc. 
Delavan, WI 

Swiss Colony 
Monroe, WI 

Tank Mate Co. 
St. Paul, MN 

Townsend Engineering Co. 
Des Moines, IA 

United States Chem. Corp. 
Watertown, WI 

Universal Milking Machine, Div. Uni- 
versal Cooperatives, Inc., Albert 
Lea, MN 

Van Waters & Rogers 
St. Paul, MN 

Walker Stainless Equipment Co. 
New Lisbon, WI 

Waukesha Foundry Div. Abex Corp. 
Waukesha, WI 

West Agro-Chemical, Inc. 
Shawnee Mission, KS 

Western Dairy Products 


Bloomer, WI 
List, con't. p. 995 
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